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CHAPTER I
INTRODUCTION AND STATEMENT OF THE STUDY
Introduction
Menu prices do not begin and end with the restauranteur;
they are a reflection of a number of contributing factors that
may occur thousands of miles away from the restaurant.
Consider the fact that food is initially produced by farmers.
After being packaged or processed the food product is then
transported by distributors to restaurants that serve the food
to consumers. Naturally, if a problem occurs in any of these
channels it is passed on to the next recipient. For instance,
if a drought negatively effects crop yields in the first
stages of this process, chances are that the farmer will be
forced to charge a higher price for his product, in order to
maintain an expected profit margin. The restauranteur will
eventually experience the effects of this drought when he pays
a higher price for the food product. Hence, a raise in menu
prices is necessary in order to reflect the rise in the cost
of food that the restaurant serves. "Achieving cost and
quality control of a food system is quite difficult due to the
unpredictability of the basic
products"
(Bell, 1984, p. 23).
The preceding scenario leads to the topic of this
descriptive study which examines menu prices for the years
1988 thru 1991 in regards to average breakfast, lunch, dinner,
and grand totals for five of the top 100 business travel
cities in the United States, as designated by Corporate Travel
magazine in conjunction with the Rochester Institute of
Technology. The five selected cities are New York, NY, Tampa,
FL, Minneapolis, MN, San Diego, CA, and El Paso, TX.
Background
The School of Food, Hotel & Tourism Management at the
Rochester Institute of Technology has assisted Corporate
Travel Magazine for the past 4 years in creating the annually
published Corporate Travel Index. It has been the
responsibility of RIT to collect data from hotels and car
rental agencies in order to calculate average hotel, hotel
restaurant, car rental, and total per diem costs for the top
100 United States cities used by business travelers.
This study used and addressed the hotel restaurant data
that has been published by Corporate Travel magazine for the
last four years. Annual analysis of costs are addressed by
the magazine, however this study examines trends over the four
year time period.
The Rochester Institute of Technology's relationship with
Corporate Travel magazine and the creation of the annual Index
has made this study possible by providing a reliable,
consistent source of past and current data.
Significance of the Study
Menu prices are an important issue in an industry that
is continually growing, as well as modifying it's services,
in order to meet the needs and expectations of a market that
is increasingly using restaurants due to a change in
traditional household structures. Dining out is a
convenience, if not a routine, for families characterized by
a single parent or two-income household, The following
factual statements are indicators of the significant role
restaurants play in the United States:
* Foodservice sales for 1991 are projected to reach
$248.1 billion.
* Eating and drinking establishments are first among all
retailers in the number of establishments and the
number of employees.
* One out of every four retail outlets is an eating or
drinking establishment.
* 68% of 18 to 24 year-olds are restaurant patrons on
a typical day.
* The average household spends $620 per person per year
on food away from home.
(National Restaurant Association, 1990)
These facts are clearly indicators that the restaurant
industry plays a prominent role both with consumers and as an
employer to more than 8 million employees. Therefore,
research which explores factors that coincide with, or are
responsible for, yearly changes in menu prices is beneficial
to individuals that pay for this service, and especially to
those that provide it. It is the restaurant operator that
adjusts menu prices to coincide with food costs in a manner
that will appear reasonable to consumers and will remain
profitable to the restauranteur.
In a study conducted by the National Restaurant
Association food costs, along with labor, maintaining volume,
and the general economic situation are the most expressed
worries of restaurant operators for 1991 (Business Barometer,
1991). As presented in Table 1.0 a substantial amount of a
restaurant's total sales is designated to food costs.
As a percentage of sales, the cost of food
for full-
service restaurants increases as unit volume decreases.
Accordingly, costs are higher for independents than for
chains (Business Barometer, 1990). It is quite possible for
a restaurant with a sales volume of roughly $2 million to
bring it's cost of food down to 25 percent of sales as
presented in Table 2.0.
Table 1.0
COST OF FOOD IN COMPARISON
TO TYPE OF OWNERSHIP
Cost of Food as a
Type of Ownership Percentage of Sales
Single Unit Independents 38%
Multi-unit (Company) 34%
Multi-unit (Franchise) 38%
Source: Business Barometer, 1990
Table 2.0
COST OF FOOD IN COMPARISON
TO SALES VOLUME
Cost of Food as a




Over $2 million 25%
Source: Business Barometer, 1990
Problem Statement
Average menu prices change annually due to the fact that
they are a direct reflection of food costs which are affected
by a number of unpredictable factors.
Purpose of the Study
The purpose of this study was to provide the average
restaurant meal cost trends for five of the top 100 business
travel cities in the United States for 1988 thru 1991. This
study further examined some of the factors associated with
meal cost fluctuations such as weather, population, the cost
of living, the Producer Price Index, and the Consumer Price
Index.
Ultimately, this study could aid restaurant operators by
increasing their awareness to possible food cost factors and
their effects. Awareness of these factors could enable
restaurant operators to create strategies and alternative menu
options as a means of overcoming, and/or avoiding, the effects
of increased food costs.
A multitude of factors affect, coincide with, represent,
and forecast food costs. It would be inconceivable for a
restaurant operator to constantly be aware of all of them,
however, simply being aware of some of them is a step towards
becoming an anticipator, opposed to a reactor.
Definition of Terms
Producer Price Index The Producer Price Index measures
average changes in prices received
by producers of all commodities, at
all stages of processing, produced
in the United States (United States
Department of Commerce, 1990) .
Cost of Living Refers to the average cost to an
individual of providing the basics
of life (Rosenberg, 1982) .
Benchmark A standard by which something can be
measured or judged.
Consumer Price Index The Consumer Price Index measures
average changes in the cost of fixed
or constant "market baskets" of
consumer goods and services purchased
by the index population, either all
urban consumers or urban wage earners




Chapter one was intended to emphasize the popular role
that restaurants play in the United States, both as an
employer and as a seller of goods and services. This chapter
will explore some of the factors that possibly coincide with,
or affect, food costs which eventually translate into meal
costs.
The Weather Factor
A delicate balance exists between weather and food
prices. To some extent prices are determined by whether
supply is sufficient to meet demand; therefore, if poor
weather causes low crop yields consumers will experience the
effects as they buy the product (Michalski, 1990) .
Drought and an over abundance of moisture are both
problems for food crops. Poor weather need not occur for an
entire growing season to damage crops, it merely has to occur
at the wrong time. For instance, extended heat or dryness
during the two weeks when corn flowers can negatively affect
growth resulting in lower then normal supplies of the
11
product (Michalski, 1990). This happens to be a pattern for
corn, however all crops react differently to the results of
particular growing conditions.
Producer Price Index
The Producer Price Index measures average changes in
prices received in primary markets of the United States by
producers of commodities in all stages of processing. The
sample used for collecting these indexes contains nearly 2,800
commodities and about 10,000 quotations selected to represent
the movement of prices of all commodities produced in the
manufacturing, agriculture, forestry, fishing, mining, gas and
electricity, and public utilities sectors. Producer Price
Indexes represent all commodities produced or imported for
sale in commercial transactions in primary markets in the
United States (Munn 1983). These Indexes are reflections of
food costs, yet economists continually make forecasts for the
Producer Price Index that could be helpful to restaurant
operators interested in estimated food costs for the future.
In fact, the Producer Price Index often tends to foreshadow
trends that occur on the Consumer Price Index. Figure 1.0
shows the percent changes the Index has experienced in regards
to all foods from 1988-90 (Pratscher, 1990).
12
Figure 1.0
PRODUCER PRICES TO MODERATE IN 1990
R&l 's Producer Price Index for all foods will be up just slightly from
1989 as meat and produce supplies have returned to normal levels
following the drought in 1988. The percentage increase is expected






% change from year:ago levels
(by quarter).
1Q 2 3 4
1990*
'forecast 01 990 Restaurants & Institutions magazine, a Cahners publication.
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Consumer Price Index
The Consumer Price Index is a measure of the average
change in prices over time of basic consumer goods and
services. This index is based on prices of clothing, shelter,




services, drugs, and the other goods bought for day
to day living(United States Department of Labor, 1991).
Beginning with the release of data for January 1988 the
standard reference base period for the Consumer Price Index
is 1982-84. The index currently stands at 136.0 which means
that a basket of goods and services that cost $10.00 in 1982-
84 now costs $13.60.
The Consumer Price Index is the best statistic available
to measure the cost of living at the retail level and is the
most widely followed measure of inflation. It is calculated
monthly and includes costs for food at that time, like the
Producer Price Index, it is continually forcasted for months
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Cost of Living Index
Another factor that is often associated with high food
costs is the cost of living. The difference between the
Consumer Price Index and the Cost of Living Index is that the
Consumer Price Index reflects changes over a period of time
and includes inflation. The Cost of Living Index does not
reflect inflation and each quarterly report is a separate
comparison of prices at a single point in time.
The average for all participating areas equals 100. Each
city's index is read as a percentage of the average for all
places. It is not valid to treat percentage differences
between areas as exact measures, because the number of items
priced is limited. Since judgement sampling is used in this
survey, no confidence interval can be determined. The
producer of the Index used in this study, the American Chamber
of Commerce Researchers Association, claims that small
differences should not be considered significant, or even as
an indicator of which area is more expensive (American Chamber
of Commerce Researchers Association, 1990) .
The Index reflects cost differentials for a mis
management standard of living. This standard of living is set
by the weighting structure, For example, home ownership costs
16
are more heavily weighted than they would be if the Index were
structured to represent a clerical worker's standard of
living. Table 4.0 reflects the Cost of Living Composite Index
for each of the five cities selected for this study from
1988-
91. The Composite Index is a combined representation of
grocery items, housing, utilities, transportation, health
care, and miscellaneous goods and services. These individual
component figures along with their index weights in relation
to the composite figure are shown in Appendix A. Figures for
Tampa were unavailable for 1988 and 1989.
17
Table 4.0
AMERICAN CHAMBER OF COMMERCE RESEARCHERS ASSOCIATION
COST OF LIVING COMPOSITE INDEX
FIRST QUARTERS 1988-91
NYC SAN MSP TAM ELP
1988 154.6 121.0 104.8 NA 100.6
1989 156.7 124.5 101.7 NA 97.2
1990 159.3 132.8 102.9 100.,7 98.6
1991 152.1 131.4 98.8 100..9 95.8
18
Population
The final factor addressed in this chapter was the
possible relationship between population and meal costs. It
was briefly mentioned in 1990 a article about the Corporate
Travel Index that stated, "true to form the highest menu
prices belonged to the largest cities", (Berger, 1990) this
statement encouraged a probing into the city population
trends. Table 5.0 lists the 1990 United States Bureau of the
Census population data for each of five metropolitan areas.
The population for the five cities is given for 1980 and 1990,
along with their percent changes.
19
Table 5.0

















The sample population for this study included 2400 hotel
properties in the United States that were known to have
restaurants. An equal number of budget, mid-priced, and
luxury properties were represented in the data base to ensure
average rates. The locations of the hotels varied to include
airport, city, and suburban properties. The following cities,
listed in their appropriate region, comprised the top 100



















































































































For the convenience of this study 5 cities were chosen
for closer observation. The selection was based on choosing
1 large city, 3 mid-sized cities, with roughly 2 million in
22
population, and one small city. It was with this
criterion
in mind that the following cities were chosen: New York City,
Tampa, Minneapolis, San Diego, and El Paso. As seen in
the
listing of the cities, all four geographical regions were
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A confidential, one page questionnaire was mailed to 2400
restaurant managers. The majority of questions on the survey
required the respondent to list prices for specific breakfast,
lunch, and dinner menu items. The following items constituted
each of the three meals, and together with the local sales
tax, comprised the grand total cost for three square meals a
day:
Breakfast: Two Eggs with Breakfast Meat
(Ham, Sausage, Bacon, Toast)
Orange Juice
Coffee
Lunch : Hamburger (or similarly priced sandwich)
Soup du Jour (Bowl)
Slice of Pie (or similarly priced dessert)
Soft Drink
Dinner: Cup of Soup (or similarly priced
appetizer)
Strip Steak (or similarly priced entree)
Ice Cream (or similarly priced dessert)
Coffee
25
A minimal amount of questions required the designation
of a multiple choice answer. These questions were aimed at
providing data such as the category of the restaurant used for
the questionnaire, the number of restaurants that existed in
the hotel, and the location of the hotel property. The
respondents were also asked to write the name of the
restaurant used for the survey and the city it is located in.
Additions to the 1991 survey included an alcoholic
beverage variable to the dinner meal and a question that asked
for the location of the hotel property. The alcoholic beverage
addition was not used in the final dinner meal tabulations due
to the fact that it wasn't included in past years as a dinner
variable and therefore would make the 1991 results unsuitable
for comparison. The location question was inserted to inform
the researchers if the property was considered an airport,
city, or suburban location.
Field Procedure
A cover letter accompanied each questionnaire (Appendix
B) . It conveyed confidentiality to the individual properties
and encouraged the hotel Food and Beverage Manager to respond
and participation in the creation of an index that could be
26
beneficial to them in benchmarking their restaurant prices to
the average prices in their cities and regions. A postage
paid envelope was also sent to establishments to further
encourage their responses.
Initially, 2400 restaurant operation surveys, cover
letters, and return envelopes were sent out in the first of
two mailings on November 16, 1990. A follow-up mailing was
sent out on December 4, 1990 to properties that had not yet
responded. A revised cover letter was sent with this
mailing (Appendix C) . The second letter stressed that the
recipients were merely being reminded to send in the survey.
It further expressed appreciation for the restaurant manager's
time and cooperation.
In order to ensure a reliable response rate, a 25% survey
return rate was set as a requirement for each city. It was
also considered imperative that an equal representation of
surveys from economy, mid-sized, and luxury properties were
compiled. As the data was returned these requirements were
taken into consideration in order to gaurantee a stratified
sampling. If the conditions weren't met through the mail-in
responses then telephone follow-up calls were placed to
unresponsive properties during the month of January.
27
Data Collection and Recording
Incoming data was promptly entered on an Statistical
Analysis for The Social Sciences (SPSS-X) data file. Responses
were also crossed off the data base master list. This was
possible because of labels that had been placed on the back
of the return envelopes prior to the mailings. The labels
contained the name and addresses of each hotel. This
information made it possible to pinpoint cities in need of
telephone follow-up calls due to inadequate response rates.
The only type of responses considered invalid were those
belonging to properties that had had a restaurant at the time
the data base was created and since then it had become non
existent.
Data Processing and Analysis
An SPSS-X software program which was run with the data
file guaranteed for accurate analysis and comparison of the
inputed data. The SPSS-X program calculated the sums and
means of the data in order to reveal average prices in
reference to individual items. The program then added the sum
of the individual items in order to relay average meal costs.
28
The average meal costs were then added to the appropriate
local sales tax to create a three meal a day grand total
average .
The SPSS-X tabulations were then transferred to LOTUS 123
in order to create comprehensible spreadsheets. The
tabulations were then manipulated by Harvard Graphics. This
software program presented the meal trends in the form of
charts and graphs.
Limitations
A limitation that effected the methodology in this study
occurred during the SPSS-X data processing stage. It was
essential that the surveys used for comparison during data
processing be undeniably complete. This made it crucial that
a variable existed in each variable slots or the survey was
considered incompatible for comparison to the completed
surveys. For instance, the failure of a restaurant to list
the price for a cup of soup because the establishment didn't
serve the item resulted in the survey not being included and
weighed into the final results.
This limitation was overcome by inserting the means of
a particular item into unanswered variables at the end of the
29
data collection stage. This was done because the addition of
a series of number's mean to that same series of numbers does
not effect the mean of those numbers. Therefore, this process
allowed the other given answers on an incomplete survey to be
weighed into the end results, while the unanswered questions
were merely filled with final tabulation means, hence not
influencing, or eliminating, the actual responses.
Summary
It was methodological steps that were described in this
chapter that made it possible to acquire similarly collected
restaurant meal costs data spanning a four year time period.
The steps behind creating the Corporate Travel Index are
responsible for the Index's trustworthy reputation and thus




The following chapter will reveal and discuss the meal
cost trends for the individual cities. The meal cost trends
have been put into graph form for visual comparison. The
figures in this chapter are a direct reflection of the
Corporate Travel Index results for 1988 thru 1991.
New York City
The single, large city chosen for this study was New
York, NY. In reference to the top 100 business travel cities
New York City has had the most expensive grand total meal
costs for the past four years. Figure 3.0 illustrates and
lists the three meal costs and their grand total average for
New York City. It is apparent from the data that a
significant rise in meal prices occurred in 1989. The percent
change between 1988 and 1989 is an overwhelming 25.1 percent
as shown in Table 6.0. This increase can be attributed to a
drought that occurred in 1988 which is further discussed later
in this chapter. The 1989 increase proved to be a pattern in
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Of the three mid-sized cities, San Diego, CA had the
highest grand total meal costs. However, in regards to the
1991 grand totals the same average three square meals in New
York City cost $33.00 more than it's equivalent in San Diego.
San Diego's rankings in the Corporate Travel Index for average
total meal costs have been as follows: 15th. in 1988, 21st.
in 1989, 13th. in 1990, and 15th. in 1991. San Diego showed
extremely consistent meal costs in all three meal
categories.
Table 7.0 reflects the moderate total meal yearly percent
changes while Figure 4.0 illustrates meal cost averages. This
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Minneapolis, MN was the second of the three mid-sized
cities observed in this study. The average cost of three
meals a day in Minneapolis has given the city the following
rankings in the Index: 17th. in 1988, 18th. in 1989, 14th.
in 1990, and 23rd. in 1991. Once again consistent meal cost
patterns are shown, as well as the familiar rise in costs in
1989. Grand total percent changes are shown in Table 8.0.
Average meal costs are listed and shown in diagram form in
Figure 5.0.
Table 8.0
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The final mid-sized city was Tampa, FL. In reference
to
average grand total costs for the mid-sized cities, Tampa was
the least expensive for each of the past 4 years. Tampa's
average grand total meal costs have acquired the following
rankings in the Index: 43rd. in 1988, 47th. in 1989, 38th.
in 1990, and 42nd. in 1991. Yearly percent changes
for the
total of the three meals are shown in Table 9.0. Average
meal costs for this city are reflected in Figure
6.0.
Table 9 . 0
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El Paso, TX was the fifth, and final, city selected for
this study. This city had the least expensive meal cost
trends. In comparison to the largest city the cost for three
meals a day in El Paso was $50.80 less then the equal meal in
New York City. El Paso has had the following rankings in the
Index in the meals category: 89th. in 1988, 100th. in 1989,
99th. in 1990, and 98th. in 1991. As shown in Table 10.0 El
Paso did not experience an increase, but rather a decrease,
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In Figures 8.0, 9.0, and 10.0 the five cities are shown
side by side with the respective meal for comparison. New
York City is clearly the most expensive city for meal costs.
Over the four year time span New York City's average breakfast
cost was $14.43 which is more than twice the amount of the
same meal in El Paso. This is also the case for lunch and
dinner with New York having a $20.69 four year lunch average
and a $37.89 dinner average compared to El Paso's $18.28 lunch
average and $16.05 dinner average.
The three mid-sized cities were all consistently similar
in average prices for the four years. For instance, the
average breakfast cost in Tampa was $6.68, in Minneapolis it
was $7.55, and in San Diego it was $8.61. Compared to the
highest mid-sized city breakfast average New York City's
average is still 68 percent higher.
In regards to lunch averages the three mid-sized cities
have less than a $2 price range with Tampa at $10.80,
Minneapolis at $11.68, and San Diego averaging $12.55 for
lunch over the four years.
The dinner averages for these three cities followed the
same pattern with slightly over a $2 price range. The single
44
difference was that Minneapolis had the highest average cost
opposed to San Diego, the leader in the other two meals. The
average dinner costs for the four years were as follows:
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Total Average Meal Costs
Figure 11.0 is a representation of breakfast, lunch and
dinner costs combined with local sales tax for a three meal
a day average grand total. In accordance with the previous
individual meal graphs New York City ranked highest in average
meal costs followed by San Diego, Minneapolis, Tampa, and El
Paso. This meal cost pattern is identical for individual
meals in all four of the years, except for dinner costs in
which case Minneapolis ranked above San Diego.
Average three meal a day grand totals over the four year
time period were as follows: $87.07 in New York City, $54.16
in San Diego, $53.52 in Minneapolis, $48.27 in Tampa, and
$35.65 in the smallest city of the five, El Paso.
Further visible on Figure 11.0 is the significant rise
in meal costs in 1989 for 4 of the 5 cities with the exception
of El Paso. Also, apparent is the consistency in meal cost
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In order to understand the trends in menu prices for the
past 4 years it is necessary to consider the findings in this
study and their correlation to the factors discussed in
Chapter II.
This descriptive study revealed a definite increase in
meal costs in 1989 in all of the cities except El Paso. This
increase is a prime example of the effects of unpredictable
weather on food costs, hence menu prices, and could be
attributed to a summer drought that occurred in 1988. The
price increases were delayed until 1989 in part because of
previous
years'
supplies of some food products availability
and the time factor that is built into the processing of other
food items(Rose, 1989). Not surprisingly, the prices for the
following year decreased in all of the cities except El Paso
which in essence stayed the same with less then a 0 . 1% percent
drop in overall costs.
Meal prices increased for each of the cities in 1991.
It is forecasted that the Consumer Price Index will show a 3.5
to 4.0 rise for the year. Thus far, 1991 has shown a number
of counterbalancing increases and decreases. For instance,
exceptionally cold weather in late December of 1990 sent some
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food prices soaring with oranges up 37.2 percent and lettuce
up 24.5 percent. Cereal and bakery products were up 1.3
percent (Hershey, 1991). On the other hand, beef, pork, and
seafood fell while dairy products had fallen to a 12 year
low(Prewitt, 1991) .
The Producer Price Index was remarkably similar to the
rise and fall in prices from 1988-1990. According to a study
conducted by Restaurants & Institutions magazine, the Index,
in reference to all foods, increased 4.7 percent during 1989
in accordance with the 1988 drought (Pratscher, 1990) . The
Index showed a mere 1 percent change during the first quarters
of 1990. This happened to be a year the Corporate Travel
Index was characterized by decreases in menu prices. This
correlation is noticeable by observing the Producer Price
Index's quarterly percent changes from Chapter II, however
this relationship was not visible by observing the December
figures as represented in Figure 12.0 December is the primary
month for Corporate Travel data collection.
The Consumer Price Index wasn't nearly as revealing as
the Producer Price Index. The Consumer Price Index had
steadily increased every month during the observed four year
time period. It was assumed that a significant increase would
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however the increases for that time period weren't
exceptionally notable as shown in comparison to the yearly
grand total meal costs in Figure 13.0. Once again, December
figures were used in order to coincide with the primary data
collection month for this study.
A parallel that existed between the findings and the
literature review was in relation to population figures for
each city. It was discovered that the population ranking of
the cities was identical to the cities overall meal costs
ranking from highest to least expensive city. This was in
complete accordance with the comment in Corporate Travel
magazine about the highest menu prices being associated with
the largest cities. Population data for each of the cities
was listed in Chapter II of this study.
This similarity in ranks was not the case with the Cost
of Living Composite Indexes for each of the 5 cities.
However, the only difference was that Minneapolis was third
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Meal costs are relevant to the consumers that pay them
and to the restaurant operators that stay in business because
of them. The Rochester Institute of Technology and Corporate
Travel Magazine's continuous collection of data for the annual
Corporate Travel Index is not only of interest to both of
these parties, it can benefit them, as well.
Trend data that addresses the meal costs in the top 100
business travel cities could influence consumers to consider
or possibly choose cities characterized by low meal costs for
their next leisure or business trip. In turn, restaurant
operators can use the data to benchmark their restaurant's
prices to those of their city or region.
This descriptive study examined a fraction of the factors
that represent, coincide with, effect, and ultimately forecast
meal costs. In addition to the Producer Price Index, the
weather, the Consumer Price Index, population trends, and the
cost of living, a multitude of other unpredictable factors
exist. These factors have the ability to arise concurrently
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or separately. Sometimes they actually counterbalance the
effects of one another.
To continually follow trends associated with all of these
factors would be impossible. However, the knowledge and
observation of just a few factors may be a restaurant
operator's first step towards devising alternative strategies
to overcoming some of the unpredictable circumstances that
plague the restaurant industry.
Recommendations
Unfortunately, it was impossible to compare Corporate
Travel Index data files from previous years to the 1991
results. As of this year steps have been taken to ensure
permanent storage of the Corporate Travel data file and it's
computer program. A continuous collection of data files with
yearly menu costs will provide the Rochester Institute of
Technology and Corporate Travel Magazine with a variety of
comparable data.
Such a compilation of data will allow future research to
be conducted into individual commodity trends. Two specific
menu items to follow in regards to the commodities market will
be the strip steak dinner entree in order to observe trends
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in beef and the orange juice variable with breakfast. Oranges
are vulnerable to freezes whether in California or Florida.
In fact, a study could be conducted to examine which regions
of the country are effected the most, the least, or perhaps
not at all by an inadequate supply of a specific commodity.
An option could be to examine whether or not the region a
commodity is produced in is affected differently then the
other regions in the United States. For instance, in this
study El Paso, TX, unlike the four other cities, did not
experience the drought induced increase in menu prices in
1989, however meal prices for El Paso in 1988 were extremely
high in comparison to the other three years. A possible
assumption is that perhaps the cattle producing state of Texas
felt the effects of the drought the year it occurred opposed
to the following year when the rest of the country was
affected.
Another item on the survey that will be interesting to
notice in the course of the next few years will be the
alcoholic beverage variable. The always changing taxes on
this item make it's future uncertain in regards to price.
Numerous references to this item's unpredictable tax future
were made during the telephone follow-up stage.
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Data addressing restaurant ownership patterns is also
available through the Corporate Travel Project. The
restaurant industry is characterized by short lived ownership
patterns. This was apparent by the number of restaurants that
no longer existed in a data base that had been updated within
the year prior to the 1991 project. Research in this area
could possibly address the average length of operation for
hotel-restaurants or perhaps changes in ownership.
Uncertainty of this kind makes it essential that the data base
is continually replenished and revised to eliminate non
existent properties, record name changes, and maintain a
reliable sample population.
Of course, meal cost trends can continue to be studied
in randomly chosen cities, or possibly cities and regions that
experience obvious change or growth could be directly
examined. Another option in the meal trend area would be a
study that investigates the 100 cities to see if increases in
food costs have equal or unequal effects in small cities
compared to large cities.
Also recommended is a clearer distinction between the
types of hotel properties used in this study- For instance,
the data base is composed of luxury, mid-priced, and economy
hotels. However, research associates are responsible for
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distinguishing the difference between the properties by taking
into consideration their reputations. This is especially
important during the telephone follow-up stage in order to
guarantee an equal representation from the three types of
hotels.
Two types of hotels that are becoming more and more
popular in this country are the suite hotels and the budget
hotels that do not have restaurants. At this time the data
base does have a small amount of suite hotels, however no
budget hotels are included. In regards to the alienation of
the budget hotels it is obvious that this was initially done
because the data base was created to sample hotel-restaurants.
Now that the project has been revised to include a separate
hotel survey Corporate Travel magazine and the Rochester
Institute of Technology may want to consider separating the
hotel and hotel-restaurant data bases so that budget hotels
are included in the hotel sample population, but do not effect
the number of hotel-restaurants represented in the sample
population.
Finally, I would like to recommend that Indexes are
consistently sent to those properties that participated in the
yearly studies. Continued cooperation from the restaurants
and hotels will be encouraged by Corporate Travel magazine and
60
The Rochester Institute of Technology showing the participants
that the study is a valid, published source that can help them
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It is that time of the year when the Rochester Institute of
Technology asks industry professionals for input, via the enclosed
survey, in order to produce the annual Corporate Travel Index. We
hope you have found the Index, published annually by Corporate
Travel Magazine, Inc. to be a valuable tool for benchmarking your
hotel menu prices with the average prices on your city.
I realize your time is limited due to the nature of our profession.
The enclosed survey is brief and should take approximately 3
minutes to complete. Please return the survey by weeks end in the
postage paid envelope enclosed for your convenience.
We guarantee all information will be held in the strictest of
confidence from any and all competitors in your city. Your
completed survey will be used to generate average menu prices in
your city. The menu prices from individual properties will not be
published in the annual Corporate Travel Index.
We sincerely appreciated your participation in last years study and
hope you found the Corporate Travel Index. 1990 to be of use to
you in your profession. We anticipate your participation in this
years study as it will assist RIT and Corporate Travel Magazine,
Inc. to publish the Corporate Travel Index. 1991.
If you have any questions regarding the survey, or the intent of





1991 Hotel Restaurant Operations Survey
City :
Name of Hotel: Number Of Restaurants:
Location of Hotel Property: (check one)
( ) Airport ( ) City ( ) Suburban
Category of Restaurant Used For This Questionnaire: (check one)
( ) coffee shop ( ) Full Service Restaurant
( ) Gourmet/Specialty ( ) Other:
Restaurant (upscale dining) (please specify)
Breakfast: Two eggs with Breakfast Meat
(Ham, Sausage, Bacon, Toast) $
Orange Juice ( fresh if available ) $
Coffee $
Lunch: Hamburger (or similarly priced sandwich) $
Soup du Jour (Bowl ) $
Slice of Pie (or similarly priced dessert) $
Soft Drink 5
Dinner: Cup of Soup (or similarly
priced appetizer) $
Strip Steak (or similarly
priced entree) $
Ice Cream (or similarly priced drink) $
Cocktail (or similarly priced drink) $
Coffee
$
Local Food Tax (%):
(if applicable)
What is the estimated dollar
amount that a guest would spend on a typical:
Breakfast Check (cover) $
Lunch Check (cover)
$
Dinner Check ( cover )
$
Date;
Dear Food and Beverage Manager:
Each year the Rochester Institute of Technology asks industry professionals for assistance,
through the enclosed survey, in collecting data for the production of the annual
Corporate Travel Index. We hope you have found the Index, published annually by
Corporate Travel Magazine, Inc. to be a valuable tool for benchmarking your hotel menu
prices with the average prices on your city.
I realize your time is limited due to the nature of our profession. The enclosed survey
is brief and should take approximately three minutes to complete. Please return the
survey as soon as possible in the postage paid envelope enclosed for your convenience.
We guarantee all information will be held in the strictest of confidence from any and all
competitors in your city. Your completed survey will be used to generate average menu
prices in your city. The menu prices from individual properties will not be published in
the annual Index.
We appreciate your participation in this years study since it will assist Corporate Travel
Magazine, Inc., and RIT to publish the Corporate Travel Index. 1991.
If you have any questions regarding the survey, or the intent of this study, please contact
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